In the unsaponifiable fraction we determined the amount of carotenoids -9°8 mg % -and of tocopherols -36°5 mg %.
In saponifiable fraction we studied the composition of the fatty acids in the form of their methyl esters [4] by the GLC method on a Tsvet-106 instrument with a flame-ionization detector using a glass column filled with poly(ethylene succinate) (15%). The support for the stationary phase was Chromaton N-AW-HMDS, (0.16-0.20 mm).
The temperature of the column was 184°C and that of the evaporator 250°Co The rate of flow of the carrier gas, nitrogen, was 30 ml/min.
Composition of the fatty acids (%): Cl6:0 --4.4; C16:1 --1.9; CIs:Q --0.9; Cls:l --23°4; Cls:2 --52.2; C18:3 --12.2.
Thus, it has been shown that the main esters and neutral lipids of the olive are oleic, linoleic, and linolenic, making up 92.8%, and the amount of vitamins in the fatty oil is lowo 2. Leningrad (1972), p. 455° So D. Gusakova, G. A. Stepanenko, D. T. Asilbekova, and Yu. M° Murdokhaev, Rast. Res., 19, No. 4, 444 (1983 
